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Seasonable Fruits, St

Careful Buying, Skillful Cooking and

Steady, Small Quantity Preserv-

ing Will Serve Y our Purpose Best

By Virginia Carter Lee

J

4 over night (especially from Saturday |
UST now, when strawbertles, ; until Sunday) turn out the fruit on |
cherries and pineapples are at |8 large platter as soon as it comes
the height of their all-too-brief |from market,

Look over carefully ‘

season, the home eaterer should not | and remove any soft berries. Cover
only use them lavishly in planning | with paraflin paper, set on the low-

her daily menus, but ehould also|er shelf of the ice chest, and they |
look far enough ahead to put up | Will keep perfectly,

these dela¢table fruits for use next
wWinter.

Casual Preservings

With sugar selling for seven cents
id, there i3 no excnge for an
filled preserve closet, and, even if
family is small, a few jars and |

asses of the fruits as they come in

sason, put up in different forms, or
even the canned juices themselves,
will help out materially when eold
weather comes and fresh fruits are
searce and high in price,

In the sample menus (with bud-
gets) the featured fruits are used
with a free hand, and should there |
be any left-overs they may often be |
combined and preserved, as sugpest-
ed in the strawberry and pineapple
preserve or in the pineapple and
riubarb conserve.

Frequently when preparing pine-
sppla for either the table or preserv-
ing the hard core is discarded as
worthless. This, however, may be
cut in small pieces, covered with cold
water, brought slowly to the boil and
then simmered until the fruit ia in
shreds. Btrain and you will have a
delicions addition for fruit bever-
ages or the basis for a jelly or sher-
het.

Points on Buying and Serving

In using cherries it must be re-
membered that in most recipes (es-
puddings and ples) the
smaller tart variety ig fo be pre-
forred when cocked, the flavor is
50 much more pronounced than tha
lzrge oxheartz which are so delicious
TAW,

When serving cherries plain as a
‘ruit course alwayas have them thor-
oughly chilled, and, if the day is very
sultry, serve them with cracked ice
They will be a revelation to those
who only know them lukewarm. An
exception is, of course,mads when
nna is fortunate enough to pick them
sun-warm from the trees.

For the frosted strawberries pelect
large berries and dip either in thick
boiled frosting or a meringne mix-

pecially

| oxheart cherry and serve at once.

| found very vefreshing, and is made
|from the pineapple syrup obtained by |

| of two lemong, and let stand for sev-

| ba drained off).

To prepare the pineapple coc.k-J
tails, shred the fruit, sprinkle W’!ﬂ'lJ
powdered sugar and add just a sug- |
gestion of ground cinnanion. Chill

| on the ice for several hours, or over- |
| night, and when ready to serve (for|

an individual cocktail) place in a |
chilled cocktail glass three table-
spoonifuls of the pineapple and syrup,
the edible pulp from half a large

|
orange and two tablespoonfuls of| 3

grape juice. Top with a large pitted |

The pineapple lemonade will be

boiling down the cores. To a cupful
of the sweetened syrup use the juice

eral hours on the ice. Then add one
quart of cracked ice, a thinly sliced
orange and & pint each of chilled
water and iced vichy. Serve in tall
glazses.

For the strawberry fritters, mix
and sift together one cupful of flour,
two teaspoonfuls of baking powder,
one~quarter of a teaspoonful of salt
and thres tablespoonfuls of powdered
sugar. Beat one small egg lightly,
add a quarter of a cupful of milk
and gradually blend with the dry in-
gredients, Beat well, and add one
tablespoonful of salad oil and half a
cupful of thitk crushed strawberry
purée (part of the fruit juice may |
Fry by the spoon- |
ful in deep hot fat, drain on brown
paper and sift with powdered sugar.

In arranging the budgets for the
memnus, pineapples have been figured
at 85 cents, the tart cherries at 25
cents a gquart basket, the oxheart
variety at 85 cents for the same
quantity, and strawberries at 35
cents a quart for the large ones to
be served an naturel and at 25 cents

for those used for culinary purposes.

Generally when buying to pre-
serve, the small fruits (cherries and
strawberries) will answer every pur-
pose, but for the sunshine method
only the largest strawberries should
be used.

» .
|

ture made from the stiffly whipped

white of one egg and a tablespoonfu)
and a half of powdered sugar, Lay

Frequently, too, & basket of either
strawberries or cherries may be di-

on parzaffine paper and serve piled
in a glass sherbet cup.
When strawherries are to be kept

vided or used on two occasions, an |
example of this being illustrated in |
the strawberry fritters and the |

.l
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&

(]
strawberries used in the salad on|
the following day.

Pineapple Salad

Use one large slice of ripe pine-|
apple for each service and scald for |
three minutes in a sugar syrup

flavored with lemon juice. Drain, |
cool and chill. Cut each

lettuce
elives

and place between the!
quarters of pitted dates |
Dress with a boiled dressing, using |
the sj‘rup and pineapple juice in|
which it has been scalded as the
basis, and place in the center a hall
of eream cheese, blended with
chopped nut meats and paprika.
Top the ball of cheese with a larpe
pitted ox heart cherry.

Strawberry Sponge

Soak one and a half tablespoons-
ful of gelatine in half a cupful of
strawberry julce and dissolve over
hot water. Add to two cupsful of
strawberry purée and stir ocrasion-
ally as it begins to thicken., Beat
until solid one pint of chilled double
cream, whip in one and a half cups-
ful of powdered sugar, add the juice
of a quarter of a lemon and combine |
with the gelatine fruit mixture. |
Line an ornamental mold with|

slice in !/
quarters, arrange on a bed of crisp ||

Unstemmed

BREAKFAST (735 CENTS)
Molded Cereal
with Strawberry Whip
Brolled Bacon Popovera
Coffes
LUNCHEON ($1.05)
Clam Chowder Crackers
Pineapple, Ealte and Cheese
salad

a
Cherry Cup Rolls
DINNER ($£1.92)
Jellled Bouillon
Brolled Hamburg Steak with
Mushrooms
Green Peas Creamed Potatoes

Strawberry Sponge

Pargley Omelet

Buttered Toast
Coffee

LUNCHEON ($1.00)

Pineapple Cocktalls

Lettoce Sandwiches

Strawberry Fritters
DINNER ($1.70)

Toma

Baked Stnffed Bluefish Parsley Potatoes
Spinach  Sweet Pickled Cherrles

Pineapple Sponge Pla

bur Days of Fruity Menus for
Four, With the Cost Thereof

BREAKFAST (90 CENTS)

Iced Cherrlen

Radishes Rice

Iced Frult Tea

to Sonp

L]
Crea

BREAKFAST (80 CENTS)
Froated Strawberries
Mince of Lamb and Kidneys on Tonst
Watercreas Coffee #

rawberries, Cherries and

BREAKFAST (80 CENTR)

y Sliced Pineapple
Waffles Cinnamon and Sugar
Colfee

LUNCHEON (90 CENTS)
Fish and Cucumber Salad
Hot Rolls
Cherry Bread

DINNER ($1.65)

Aspic Jelly Canapéa
Lamb and Kidney Pie
med Onions Riced Potatoes

Strawberry and Cherry Salad

LUNCHEON ($1.00)
Deviled Eggs
Graham Gems Radishes
Pineapple Lemonade
Honey Cake

DINNER ($3.50)

Purée of Cherries and Grape Julce
Pulled Bread

Roast Guinea Hen

Escallope

String Beans
d Potatoea

Strawberry Macarooon Mousse

| halved lady fingers, pour in the

sponge and chill on the ice.
Cherry Cup
Place in a large bowl one quart of
pitted ox heart cherries, with every

ful of cold tea, half a cupful of
shredded fresh pineapple, one small
cupful of powdered sugar, two or

| glasses with long-handled lemonade
|spnona s0 that the fruit
| eaten.

may

Pineapple Sponge Pie
| Beat the yolks of two eggs until

| a cupful of sugar, a quarter of a
‘ teaspoonful of salt, one tablespoon-

be

three prigs of fresh mint, one thinly ful of melted oleo, half a teaspoonful
sliced orange and two lemons. Let|0of flour, one and a quarter cups of

stand in the ice chest for three or
four hours to chill and ripen, and
when ready to serve add a pint of
cracked ice and a quart of chilled
carbonated water. Serve in tall

shredded pineapple, the grated rind
Iof A quarter of a lemon and the
| stifly whipped egg whites.

into a deep pie plate lined with

I-'nur
pas-

Spacious Kﬁtchens Make No Ap

| try and place strips of pastry lattice

was taking many unnecessary steps.
Just how many she hadn’t the re-
motest idea until she started to com-
puts the distance in terms of actual
Out Of Doors |figures. To her astonishment she
S || | found she was walking at the rate
By Harriet Sisson Gillespie ;of 5,064 feet a day, or nearly 365 |
O CUT down kitchen mileare | Miles a year, and this did ot take |
is obviously most impartant| into account the time spent in set-
to the servantless housewife | Uing the table, clearing it away and
to-day, for, laying aside the hogy of | 20ing back and forth to the cellar,
technical efficiency, it is as “plain as | Of the entire amount of mileage she
discovered that more than half of
the 5,064 feet was consumed in walk-
ing from the kitchen table to the
stove, from the stove to the further
pantry, from the pantry to the ice-
box and from the pantry to the
work table in the kitchen.

On being confronted with these
appalling statistics the housewife be-
though she was no efficlent expert | 888 immediately to look for a rem-
when she bought an old house of the | €4¥- “For,” she argued, “if I am to
mid-Victorian era with certain | Nave time to do my own work and
quaint Gothic tendencies and started | take pleasure in it; if T am to have
to remodel it for a home, sha began | time for my writing as well as the
with the kitchen. - enjoyment of my friends, I must ve- i
A Marathon Around the Stove ducs my housework t.o the pninti

TR e R S where T can get a maximum of Te- |

- "

less household, and the service por-~ sultwith & minimum of effost.

tion as she found it was rambling |
and impractical, ghe get about bring- !
ing the two ideas into harmony, | OWn satisfaction and apparently to
She aimed to make her culinary do- | that of the friends who eagerly ac-
mzin adequate not only for a family | cept her hountiful hospitality. She
of two, both of whom had definite| gets up the most delightful meals

Save the Kitchen
Mileage and Get

a pikestaff” that one palr of women's
hands and two ever so swift femi-
nine feet can acecomplish only a frac-
tion of housewold *work unless a
goupcon of gray matter is mixed
with it, Now, a leading citizeness of
Plainfield, N. J., herself a writer
and the wife of a literary man, was

keenly aware of this fact, and al-

A Pullman Car Kitchenette
And the problem was solved to her |

outside interests, bat also to pro-|and oftcg entertaing a dozen guests
vide hospitality ,for the puests|at dinner with delectible dishes from |
who were seldom absent from their her “Pullman car” kitchenetie. The
enfertnining Board. She was con- | latter is unique, gince it is but ﬁvt.-l
fronted with a comples ‘situation in | feet wide and #hirteen feet long. It

the arrangement of the kitehen, | is fitted with every needful eulinary

sinee to reach the dining voom it was | device and is planned for quick serv-
1ee,  Kach ubensil Is Hung where it is
needed most.  Package goods and |

Hfr:'p:.\-:\u'l\r LG nass

through two pan
Yries, and

he oo discamprred she

reach, and everything {s alphabeti-
cally indexed so as to be found in a
hurry, ; '

To gain room for her kitchenette
Mrs. Housekeeper nsed the two small
pantries, tearing out the partitlons
between them and sealing up the
door into the old kitchen, which has
since becoms a charming library,
with a cheery fireplace in the old-
fashioned chimney. This narrow
room had access to the dining-room |
and opened to a side porch by a door
and a window. The porch was en-
closed in glass and screened so that
in summer with the casement win-
dows open the cook is practically
working out of doors. The icehox
stands on the porch, and through the
diamond-paned Gothic windows the
housewife can pass out the dishes to

peal to the Cook,

food supplies are stored in arm’s |be put in the refrrgerator withont

moving a slep.

In fitting up her ktchenette the | stove and she had in her mind's eys |

height of the working surfaces was
carefully regulated. She demanded
her sink should be thirty-four inches
high, despite the protest of the
plumber, stoutly maintained
that “they don't make them as high
ag that'” The two drain boards,
drop-leaf table and the shelf of the

who

built-in cupboards that line one wall |

were all made to follow the same
standard, It is true that they don't
make them that high, but they
ought to.

A Sectional Gas Stove

Mrs. Pioneer also rebelled against
the old type of gas stove which ne-
cessitated gymnastic efforts on the
part of the cook to find out if the
steak be done or the biscuits burned,

She had a space five feet in length
at the end of the kitchenette for a

' the sort of thing she wanted to £0 in
it.
:\'estigation. and the result is a sec-
]tional stove of four burners that
| precisely fits into the space designed
{ for it. Ii stands thirty-two inches
high, is fifty-one inches long and
twenty inches wide.

The broiler comes gseparate, It is
40 inches high, 23 inches long and

IA LONG narrow kitchen is like
a well constructed tool hench,
Note also the graceful and con-
venient transition of food from the
dining room teo refrigerator (lo-
cated on a screened porch) through
the diamond-paned Gothic window

#

'ho

So she set out on a tour of in-|

fashion over the tep. Bake in a

moderately hot oven.
| Cherry Bread
This is a very simiple dessert and

it ghould be made from the small,|
particle of the julce. Add one cup-|lemon colored, add three-quarters of | tart cherries

. that have guch an ex-

cellent flavor. Cut stale bread in
{thin slices and thickly butter them.
| Cook one quart of the pitted cher-
irins with ‘water to cover and sugar
[to render them quite sweet. Cook
juntil the fruit is tender and fill a

mold with alternate luvers of the
bread, syrup and fruit, Place under
a light weight and chill in the ice

20 inclies wide, and is fitted with a
metal shelf below. Unlike most
broilers that have two rows of gas
jets controlled by one handle, this
one has four rows, each separately
controlled. A self-lighting deviee is
also a feature. On top of the
broiler rests the oven, independently
heated by a U-shaped arm of gas
jets controlled by two handles. The
expense of operating this unique sec-
tional stove iz a little less than the
conventional type, and it has the

Pine

apples

—‘;’Whether to Can or to Make Pre-

serves Depends Partly on the
Nature of the Fruit n Hand

box. Serve with sweetened and,
flavored whipped cream.

Strawberry Macaroon Mousse |

Boil one cupful of sugar and a
quarter of a cupful of water for five
| minutes and pour slowly on the
stiffly beaten yolks of four eggs. !
Return to the upper part of the
| double boiler and cook, stirring con-
| stantly, until the mixture coats the

back of the spoon. Beat until eald

and add half a teaspoonful of vy

nilla extract, one small cupful of
| erushed sweetened strawberry pulp,

ene pint of chilled double cream,
whipped solid and half a eupful of
crushed dried macaroon ecrumbs.
Turn into a mold with wateright
cover and bury in ice and rock salt
for four hours before serving. Serva
with a erushed strawberrv sauce.

|How to Have Your Fruit

Preserved and Eat It, Tool

OU will be sorry in December if |
you slight the fruits of June!!
The way to use them &lil the time is
to serve them with slight variations, .
such as the recipes suggest.
Most city dwellers, who must buy |
| their fruit at market prices, will be
|among the “casual canners,” and so
|a few specialized preserves are sug-
| gested. If you want to can by the
| cold pack method (and we have
| never recovered from our devotion
to it, acquired under war-time
stress) there are United States De-
partment of Agriculture Farmers'
Bulletins, Nos. 839 and 853, to tell
| you just “how” and *“how long"
cach step in the process should be
taken.

Sweet Pickled Cherries

Stone the desired number of large
cherries, cover with cider vinegar
and stand in a cool place over night.
The mext morning drain off about
half of the liquor and use this for
,making “shrub” or cherry vinegar.
Arrange the cherries and the rest
‘of the liquor in a stone crock with
alternate layers of white sugar, al-
{lowing half a pound of sugar for
leach pound of the fruit. Add also
!a broken piece of stick cinnamon
| and for three pounds of the cherries,
| eighteen whole cloves and ten blades
of mace. Keep the crock covered
and in a cool place and stir up daii}'l
with a wooden spoon for ten days.
The pickle may then be put in|
smaller receptacles, but need not he !
sealed air-tight,

Strawberry and Pineapple
Preserve

| marmalade.

Cook twenty minutes and seal air.

tight in sterilized jars.

Sunshine Strawherry Preserves
Put inte a preserving kettls in

| layers as many pounds of sugar as

you have hulled washed berries, Set

| aside for four or five hours and set

over the fire to simmer for ten min-
utes after boiling begins. Then turn
the berries into shallow agate pans

| or china plates, cover with panes of

window glass and set in the direct
heat of the sun. Let stand for three
days, stirring three times daily. Re-
move the pans of fruit into the housa
over night and seal when ready as
fir These strawberries have
it !} | fruit flavor, not obtuinable
other method.

Ny.
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Pineapple. Rhubarb and
Orange Conserve

Cut sufficient rhubarb fine to maka
one pint and add it to two quarts of
finely diced pineapple. Arrange the
fruit in layers in a preserving ketile,
with the pulp of two large oranges
and two and a half quarts of sugar.
Chop the rind of the oranges very
fine, cover with cold water, and let
stand over night, then cook in the
same water until very tender. Add

| the rind to the fruit and sugar, after

the latter has stood for several
hours and the juice has begun to run
freely and cook down until thick like
Store in jelly glasses,
Cherry Yom-Yum

Place in a preserving kettle one
quart and a pint of tart cherries and
add one small cupful of waler, one
cupful of seeded raisins ocul in
halves, half a pound of English wal
nutg, broken in pieces, the juice of

Allow six quarts of strawhberries, one lemon and of one orange, two
ons quart of shredded pineapple, | whole oranges cut in very thin slices

four cupfuls of water and eleven

| and one qu;'u'i of sugar. Bring to tha

Is There to Wo

pounds of sugar. Cook the pineapple | boiling point and let simmer for
in the water about twenty minutes, | nearly one hour or until quite thick.
Iadd the heated sugar. and, when | Stir frequently, to prevent scorching.

boiling, the hulled washed berries. [ Store as for marmalade.

rk, Not Walk

| added advantage of having the flame
i just where you want it.

| Everything Within Reach

| On one side of the litchienette are |
|the drain boards, sink, drop-leaf |

E table, a stool that shoves back out of |

| the way and a marvelous collapsible | Since every item is under a separafe

| stepladder that takes no room at all | head finds it s simple way of rim.Ck‘
and is kept under the sink. On the P& UP on expenditures or to find
left are the cupboards for china and | ©ut how long a pound of coffce, sa7,

various utensils, as well as food sup- | ‘255

: : iy Following the same plan, Mrs.
| plies, drawers for kitchen linen, | System has also alphabetized her
(small culinary devices, with closed recipe book, keeping the various

{ shelves for heavy ware, and an espe- | dishes that =0 together under a stock

‘.Compactness — Plus
System—E.quals
Freedom

|| cial emergency shelf for canned |head for ready reference in getting

l : : e —

[ |/
|| goods, such as salmon, lobster, corn j & megl.

Incidentally, also, she !1'95
beef, soups, asparagus, pineapp}e’mng kept a scrapbook of elip-

5 | pings on domestic architecture,
and the like, to be ready for the un- | alphabetizing the material under the
expected guest.

| various rooms of the house, with

Standing in her kitchen the cook can i marginal notes and df‘a“'ir!f:s of
reach all the dishes behind her and | Some unusual feature that pleased
{all the tinware in the cupboards| her fancy or suggested itself at the
below the dish closet, as well as the| moment. She made use of Ithese
baking utensils less frequently used. | Suggestions to a great :"?grf_'r in re-
No space is wasted, for even the cel. | modeling her house. The i;-z-.-hp_r:-
larway is a trapdoor. A section of | ctte, however, was a concrete pie-
the floor is lifted and the two-leaved | ture of the housewife’s own taste,
hatches fasten with hooks against| 8nd was piannefl to meet the needs
the wall. A four-foot stairway leads | ©f her own environment. o
to a cellarette, where additional sup- All of which ltfnds me to say annl.
plies are kept. Another cellar en-|the test of el?ic:leney is, after all,
trance accommodates those who seek | 1272ely an individual one, so far as
access to the coal bin and furnace | the domestic ménage goes. It is not
room. | at all essential for a woman to

{ carry about the sort of “hard boiled”

Domesticated Office Methods attitude toward life that so many

This professional housekeeper isa | efficiency experts seem to think nee-

| devotee of the filing and index sys- | €ssary. Nor does it mean d_mfm-lrl::
tem, albeit the method she uses is| .= ° SALL Zamm S reryILR S

her own, but she applies it to every

of a personal bias. Each home-
maker has her own peculiur problem
department of the home. She has| to solve, and efliciency rules, as
{ her condiments, for example, ranged | such, must either bend or break to
]in alphabetical order, beginning with | meet individual requirements. There
| allepice and ending with vinegar,

| which is of immense assistance in

is, however, no reason in the world
why the solution should not be both
| getting a meal in a hurry. She
] makes use of the idea in making up

"practical and feminine, and that
her monthly kitchen agcounts, and! kitchenette at Three Gates proves.

this is quite possible the nniguey



